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3d. In brewing malt wine (vin 
du matt J free also from the essential 
oil. 

4th. In making wash for distillation 
in such a manner, as to obtain a 
spirit, which shall be more neutral 
(ptirer) than that made by the' 
common process. 

For the tirst improvement, theskinj 
are to be separated from pale dried 
malt by a mill in the usual manner; 
if these skins have any of the ground 
malt mixed with them, they are to 
be repassed through the mill. The 
ekins being roasted to a coliee colourj 
will give a fine pale colour to porter, 
'J'he necessary quantity for a quarter 
of malt is alioi.t 4<! lbs. of skins ; 
which, when roasted will weigh ah- 
out 31 lbs; if a smaller quantity of 
the skins be used, a weaker colour 
wilf of course be obtained. 

I'he colour is extracted from the 
Masted skins, either by mixing them 
with the ground malt previous to its 
Ibeing brewed, which will hinder the 
ground matt from having so great a 
tendency to clot togetiier ; or by in- 
fusing them in the cistern of cold 
water, by wliich means the colour 
■will be extracted, the water 
will be rendered more fit for brewing, 
and it will filter very clear ; or by 
:iinking an infusion of the skins in 
warm water, or even by boiling them 
in water ; or lastly by first moisten- 
ine; the skins, as long as they wdl 
imbibe any water, and then mixing 
them with beer which is already made, 
and stirring the whole together, once 
a day for about a week. This last 
method is the most efficacious, and 
it will at the same time clarify the 
beer. 

The chief fact, which M. de Roche 
considers essential to brewing of 
porter, is that the roasted skins of 
malt will suffice to colour the porter ; 
or, if used in less quantity, would 
form a colouring substance, in aid 
of other colouring matters, which 
brewers may i***;. 

2. Vinegar made from malt should 
be brewed only frojn the pure 
ground malt carefully separated irom 
the skini. This vinegar, will to a 
certaitrty, contain a less quantity of 
essential oil, than that in common 
ijse, because this oil principally Re- 



sides in the acrospire, which will be 
separated with the skins. The parts 
which are separated may be used 
to colour porter. 

3 Malt wine brewed in the same 
manner as lor vinegar, above direct- 
e<l, will possess the same advan- 
tage. 

4. The spirit distilled from wash, 
brewed from malt pi'epared in the 
same way will also be more neutral 
or purer, and clearer than that made 
in the present mode. 

The only apparent difificulty in 
this method of brewing, M. de fioche 
observes, will arise trom the care 
tliat must be taken to prevent the 
ground malt from clotting together. 
Ill brewing porter, however, the ad- 
mfxture of the roasted husks di- 
minishes the cohesion of the malt> 
the same end is obtained by ad- 
ding the roots (commonly called malt 
dust) of the malt to the flower there- 
of, which also gives the beer more 
flavour. But there will not, in any 
case, be any danger of tlie ground 
malt clotting together if the water 
is put first into the mash tun, and 
the ground malt be sifted into it, 
or by any means put into it in a 
divided state, which may be easily 
eti'ected. 



Remark- The substance generally 
used now for colouring porter is 
burned sugar, which occasions con- 
siderable expense. If M. de Roche's 
process is found on trial to be equally 
etirtcacious, it will be a valuable 
discovery for brewers, particularly in 
this country, where sugar is so much 
dearer than in England. 



Patent of Mr. John Frederick Archi- 
botd of Cliarlolte street Surrey, for 
a method of converting salt or sea. 
wuter into fresh iiattr. 

Dated April, 1909. 
Mr. Archibold, in distilling fresh 
water from salt water uses stills, 
each of which has an outward 
case of metal; between the interior 
sides and bottom of which, and the ex- 
terior sides and bottom of the still a 
space is left vacant ; but the still is so 
fastened to the top of the case, as to 
be impervious to steam in all pai-tss 
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except by a safety valve. Water is 
to be put into the space betweea 
the case and the still, after the head 
and neck is put on ; which not sus- 
taining the pressure of the atmos- 
phere will rise bejond the boiling 
heat, when fire is applietj, and boil 
the liquor in tiie still, and there being 
no egress for the steam, but by the 
safety valve, a small tire will suffice 
to keep up this degree of heat, 
aud keep the liquor always boil- 
ing. 

An horizontal flue making some 
revolutions along liie bottom of the 
case, where it conies in contact 
with the fire, may pass from thence 
into the chimney ; and a narrow 
boiler may be placed at the back of 
the tire place, wliich may communi- 
cate with the case of the still. 

When distillation is to be perform- 
ed aboard a ship, a reservoir of salt 
water is to be placed upon the 
deck (through which reserrbir llie 
chimney of the fire may pass, and 
impart its heat) and from thence 
pipes, having a cock attached to 
each, maj lead inio the cases, and 
stills, tor the purpose of their supply. 
From the necks ot the stills, pipes are 
to be brought conducting the steam 
into vessels, for cooking provisions, &c. 
The range is to liave two metal 
doors in the front, each of which 
if attached by hinges to iron bolts ; 
which bolts ht into staples atfixed 
to the sides of the range ; so that 
when the fire is not wanted for 
cooking, it can be entirely closed 
by these doors; but when required, 
the doors can be drawn out the length 
of the bolts, and form a screen 
between wliich and the fire, meat, 
&c. may be roasted. For the pur- 
pose of condensation, aboard a ship 
the tube containing the steam, may 
pass through the sides of the ship, 
and along any part of it outside 
which lies immediately in the water, 
and again entering the ship, may 
deposit the water produced by the 
condensation, into a vessel placed for 
its reception. 

After the sea water has been 

distilled in this manner, it is to be 

passed through a filter, of the fol- 
lowing construct loa. 



A small cylindrical cijse, made 
of tin or other iriftal, is to be fil- 
led with po\j. dried charcoal, each 
end of vihicn is to be stopped by a 
circular cover, perforated with holes 
fine enough to prevent the char- 
coal from passing through. One 
end of this case is to be inserted into 
a cask partly filled with pounded 
charcoal, and the water being poured 
into the cask will filter out through 
the case. 

Remarks ..The mode of distillation 
above described, would be very 
beneficial for other purposes besides 
that mentioned, particularly for dis- 
tilling spirituous liquors, as it would 
entirely prevent the empyreuma 
(caused by the burning of the in- 
gredients of the distilled liquor at 
the bottom of the still) which oc- 
casions the disagreeable smokey 
taste, that it is not possible to remove, 
and which lowers the value of the 
spirits so much. 

The process of filtration recom- 
mended tor the distilled sea water 
is very judicious ; as it will tend to 
deprive it of the flat insipid taste, it 
generally has, both by tjie operation 
of the charcoal, and that of the air, 
which will be mixed with it, in the 
most efl'ectual manner, as it drops 
through it in the course of tiie 
filtration. 

ACCOUNT or Nautical inventions of 

MR. TR£V£TKICK. 

Conlinwd from p. 215, Na. XX. 

If. Preparation of Skip Timbtrs, and 

improved system of Ship buiiding. 

Phil. Mug. a.si^ //,i2S. 
For a long period the only means 
employed to effect the bending of 
ship's planks, was by exposing Uieni 
to the heat of open fires, and in most 
parts of Europe this is still the prac- 
tice. As hitherto conducted, it has 
been found to be a tedious, slovenly 
process, attended with great expense 
' of fuel, and unequal in its etfect.- 
some parts being only partiallv heated 
while others are quite burned. 

Steam was therefore einplovcd for 
this purpose; but steam sufficiently 
hot to destroy the sap, cannot be 
confined in vessels of any reasonable 
strength; wood so treated l;as been 
l«und liable to sudticis decay • apj 



